STARTERS

MAINS

SIDES

DESSERTS

The

Norfolk Mead

HOTEL « SPA « VENUE i}

Dinner Menu

SOUP - Leek, Potato, Baron Bigod, Wild Garlic

SMOKED SALMON - Arancini, Pea, Parmesan, Fennel

LAMB BELLY- Boulangere, Kale, Chipotle, Hummus
MACKEREL - Asparagus, Wild Garlic, Potato Salad

PATE EN CROUTE - Pork, Pistachio, Pancetta, Apple
RAEDWALD - Cheese Custard, Beetroot, Artichoke, Apricot

COTE DE BOEUF - Steak To Share, Chips, Beef Onion, Blue Cheese Salad, Steak Sauce
RIBEYE - Beef Onion, Chips, Tomato Chutney, Steak Sauce

SEA BASS - Broccoli, Prawn, Leek, Samphire

CHICKEN - Chorizo, Ratatouille, Sweet Potato

SALMON - Crab Cake, Asparagus, Old Bay Cauliflower

SWEETCORN CAKE - Beetroot, Sweet Potato, Cavolo Nero, Feta, Sriracha

BURGER - Bacon, Applewood, Tomato, Chips, Brioche Bun, Salad

CHIPS - Chunky, Sea Salt

POTATOES - New Potatoes, Chives, Butter
BROCCOLI - Purple Sprouting Broccoli, AlImonds
BURRATA - Tomato, Burrata, Basil

SALAD - Honey Mustard, Croutons

CREME BRULEE - Rhubarb, White Chocolate, Norfolk Cake
PARFAIT - Honeycomb, Apricot, Nougat, Ginger, Blood Orange
SESAME CAKE - Matcha, Toffee, Popcorn, Clotted Cream
CHOCOLATE MOUSSE -, Salted Caramel, Cherry, Cookie
AFFOGATO - Vanilla Ice Cream, Espresso, Amaretto Biscuit

ICE CREAM & SORBETS - 2 Scoops - 3 Scoops

CHEESE - x3 Cheeses £12.00 x4 £15.00 x5 £18.00 x6 £21.00
Baron Bigod, Cornish Yarg, Black Bomber, Binham Blue, Walsingham, Shropshire Blue

Please ask your server for allergen information. *

Guests who have our Dinner, Bed & Breakfast pre-paid package, will have a £45.00pp deduction applied to their dinner bill.
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